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My invention relates to cooking apparatus, 
more particularly to cooking apparatus provided 
with separable cooking plates, and has for its ob 
ject the provision of an improved device of this 
character. 
My invention has special application to cooking 

apparatus provided with Opposed and separable 
electrically heated cooking plates, and has for a 
further object the provision of means whereby 
the utility of the apparatus is increased and its 
functions extended. More specifically, my inven 
tion contemplates the provision of electric cook 
ing apparatus of this character for effecting in 
an efficient and economical manner such cooking 
operations as toasting, baking, etc., and further, 
the provision of means whereby the apparatus 
can also be conveniently used for such operations 
as broiling and the like. 

In carrying my invention into effect, in one 
form thereof, I provide Suitable means for Sup 
porting the opposed heating plates whereby they 
can be moved from substantially horizontal cook 
ing positions to cooking positions arranged at an 
angle to the horizontal. It is contemplated that 
the plates will be arranged in their horizontal 
positions when it is desired to use the apparatus 
to toast bread or sandwiches, to bake pancakes, 
or to perform similar cooking operations, whereas 
when it is desired to broil steaks, bacon or other 
meats, the apparatus will be arranged with the 
plates in their inclined positions so that excess 
grease and juices from the meat can readily drain 
off from the cooking plates. 
I further provide a suitable operating arm at 

tached to one of the cooking plates whereby it 
can be moved with respect to the other plate, 

, and will always position itself parallel with the 
latter plate regardless of the thickness of the 
edibles placed between them and regardless of 
which of the cooking positions they happen to 
be in. . 
The operating arm is provided with a passage 

way through which the electrical conductors for 
the heating element of its attached plate are 
passed, whereby these conductors are concealed 
and protected from foreign matters, such for ex 
ample as grea.Se. 
For a more complete understanding of my in 

vention reference should be had to the accom 
panying drawings, in which Fig. 1 is a perspec 
tive view of electric cooking apparatus embodying 
my invention; Fig. 2 is a vertical central Sec 
tional view of the cooking apparatus of Fig. 1, 
portions being broken away so as to illustrate cer 
tainstructural details; Fig. 3 is a plan view partly 

in Section and with portions broken away so as 
to illustrate certain structural details; Fig. 4 is 
an elevation partly in section of a certain leg 
structure used in connection with my cooking ap 
paratus; and Fig. 5 is a diagrammatic view illus 
trating heating circuits for the cooking appa 
ratus, together with certain control mechanisms 
for the heating circuits. 

Referring to the drawings, I have shown my 
invention in one form in connection with electric 
cooking apparatus comprising upper and lower 
cooking or heating plates to and . The upper 
plate preferably will be provided with a casing 
Or cover member Oa. 
These heating plates fo and are supported 

On a base 2 comprising walls defining a rec 
tangular closed casing. As shown, this casing 
has a pair of Side walls 3, an end wall 4, a 
front wall 5 and a bottom wall 6, these walls 
preferably being formed from a suitable sheet 
metal, such as steel. The base 2, as shown, rests 
On a plurality of legs forming supports for 
the cooking apparatus. The legs are secured to 
the base by any suitable means, such as screw 
adjusting means 8. 
The side, end, and front walls of the base pref 

erably will be formed into an integral structure; 
and, as shown, the upper edges of these walls are 
folded inwardly upon themselves (Fig. 2), the 
lower ends of the folded portions being extended . 
horizontally into the casing So as to form a pe 
ripheral, horizontal flange 9. This flange or 
ledge 9 serves to support the lower heating plate 

, this plate resting on sleeves or collars 29 
which in turn rest upon the flange. The sleeves 
20 receive suitable screws 2 which are passed 
through apertures provided for them in the 
flange 9 and which have threaded connections 
with the plate f. The upper plate O rests di 
rectly on the lower plate . The upper plate, 
as shown, is attached to a suitable operating arm 
24 which is pivotally attached to the base 2. 
As shown, a suitable hinge bracket 25 is Secured 
as by means of Screw fastening means 26 to the 
rear wall 4 of the casing 2. This bracket is . 
provided with a pair of spaced supporting mem 
bers 25a, through which members a pivot pin 
26 on which the arm 24 is pivotally mounted is 
passed and supported; the arm 24, as shown, 
extends transversely over the heating plate and 
is provided with a portion 24a arranged substan 
tially at. right angles to the transverse portion, 
the lower end of this projecting portion being 
pivotally secured to the pin. 26. This pin may 
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be secured in any suitable manner, as by means 
of retaining nuts 2 a. 
The upper plate O is pivotally attached to the 

transverse portion of the arm 24 at substantially 
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its central portion. As shown, the arm 24 is 
of tubular form, the arm being provided with a 
passageway extending throughout substantially 
its full length. This passageway at substantial 
ly the central portion of the transverse portion 
of the arm 24 opens toward the upper surface 
of the plate O. The walls 24b of the arm at 
this central portion are extended laterally some 
what so as to enlarge the opening and give it 
a substantially rectangular shape, the walls as 
shown depending from the arm in flange-like 
form. It is to these depending flange-like walls 
that the upper heating plate 0 is pivotally con 
nected. For this purpose the plate O is pro 
vided with walls defining a substantially rec 
tangular hinge or bearing member 30 extending 
upwardly from its upper face and proportioned 
to be received within the depending walls 24b 
of the Operating arm. Extending laterally 
through the walls 24b of the arm 24 and also 
through the side walls of the bearing member 
30 is a suitable pivot pin 3 secured in any 
suitable manner as by means of nuts 32 threaded 
on its ends. It will be observed that the member 
30 is somewhat smaller in length than is the 
opening provided for it in the hinge arm 24 
so as to provide for considerable pivotal motion. 
of the upper plate relative to its Supporting 
arm 24. 
" The hinge bracket 25, as shown, has an up 
wardly extending portion 25b of channel shape 
and the general contour of the adjacent surface 
of the arm 24. This member 25b serves as a 
stop for the upper heating plate when the latter 
is in its completely opened position. 
The hinged portion 24a of the operating arm 

24, as shown, extends downwardly somewhat be 
yond the pivot pin 26. To the end of this ex 
tending portion is secured a suitable counter 
balancing spring 33. As shown, one end 33a 
of this spring is attached to a spring stud 34 
attached to the lower end of the portion 24a, 
while the other end 33b of the spring is attached 
to an adjusting bolt 34a passed through and 
supported by the front wall 5 of the base. It 
will be observed that this wall is provided with 
a head readily accessible to the attendant where 
by adjustments in the tension of the spring 33 
can be conveniently effected. It will be under 
stood that the tension of the spring, will be 
adjusted to counterbalance the Weight of the 
operating arm 24 and also the upper heating 
plate to so as to assist the attendant in opening 
and closing the plate. The rear wall 4 of the 
base is provided with a suitable aperture through 
which the end 33a of the spring is passed to 
the arm 24. The arm 24 is provided with a 
suitable spring handle 35. 
The lower plate preferably is provided with 

a peripheral flange 86. The upper plate O is 
arranged to rest on the side and front portions 
of this flange. The rear portion of the upper 
plate is itself provided with a depending flange 

which rests on the heating surface of the 
lower plate ff. It will be observed that these 
cooperating flanges define a heating space be 
tween the plates f and when the latter are 
closed, and that the flanges cooperate to provide 
i retaining wall for the edibles placed between 
the plates. The heating plates preferably will 
be provided with smooth uninterrupted heating 
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surfaces which when the plates are closed are 
substantially parallel with each other. 

It is contemplated that the heating apparatus 
will be used for a number of cooking operations. 
When the plates O and are arranged in a 
horizontal position, as is shown in Fig. 2, sand 
wiches or bread may be placed between them 
for toasting operations. Moreover, the upper 
plate may be elevated so that pancakes can be 
baked on the lower surface or numerous other 
like cooking operations be effected. 

For broiling purposes it is sometimes desirable 
to incline the heating plates somewhat so that 
excess grease and juices from the meat may be 
readily drained from the heating surfaces of the 
plates. For this purpose I have provided the 
front legs 7 of the device with extensions where 
by the lengths of these legs can be increased 
to tilt the heating apparatus toward the rear. 
As shown, these front legs f are provided with 
vertically arranged bores 40. Within these bores 
and arranged to slide therein are suitable exten 
sion members 4. The lower ends of the exten 
sion members if are provided with enlarged por 
tions or heads 42 arranged to conform the ap 
pearance Of the front legs with those at the 
rear, which, as shown, have similar heads 42a, 
and also to serve as stop members defining the 
extreme retracted position of the extension mem 
bers. It will be understood that when these 
members 4 are in their retracted positions, the 
lengths of the front legs will be substantially 
equal to those of the rear legs so that the plates 
0 and will be supported in a substantially 

horizontal position. 
Suitable means are provided for locking the 

members 4 in their extended positions so that 
the plates 0 and f can be securely supported 
in inclined positions, as shown in Fig. 1. This 
locking means comprises suitable locking pins 
3 which as shown in Figs. 2 and 4 are secured 
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to the legs . So as to project into the vertically. 
arranged bores 40. The projecting portions of 
these pins are received in vertically arranged 
slots 44 provided in the extension members 4. 
As shown in Fig. 4, the upper end of each slot 44 
is curved at Substantially right angles to the 
remaining vertical portion of the slot. It will be 
observed, therefore, by reason of this slot air 
rangement that the members 4 can be with 
drawn from their bores 42 and that by giving 
them a quarter turn the pins 43 will be brought 
into the upper horizontal portions of the slots 
{4, whereby it will be impossible for the mem 
bers to be moved to their retracted positions 
until they are again turned to bring the pins 
into the vertical portions of the slots. Prefer 
ably, the lower walls of the horizontal portions 
of the slots 44 will be formed on an arc having 
a radius Substantially equal to the radius of the 
locking pins so that when the pins are received 
in these portions the extensions 4f will be se 
curely locked in their extended positions. 

It will be observed that by reason of the above 
described construction in order to move the 
plates to and to their inclined position, it is 
merely necessary to withdraw the extension por 
tions 4 and then give them a quarter turn to 
move the locking pins into their locking portions 
of the slots 44. To return the plates to their 
horizontal positions it is merely necessary to give 
the extension members a quarter turn in the 
opposite direction to release them from the pins, 
the slot, 44 then receiving the pins to allow the 
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a,009,791 
members 4 to be returned to their retracted positions. 

Preferably, the rear wall of the flange s pro 
vided on the lower plate will be provided with 
an opening terminating in downwardly extend 
ing lip or spout 46 defining a drain for excess 
grease and juices from the meats arising during 
the broiling operations. It will be observed that 
when the plates are in their inclined positions 
for broiling operations, the excess in grease and 
juices will flow toward the rear of the plates 
where it will pass through the spout 46 to any 
suitable receptacle (not shown) which may be 
placed thereunder for receiving the grease and 
juices. 
The cooking plates 9 and preferably are 

cast from a suitable metal having a good heat. 
conductivity, such as aluminum, and are heated 
by means of electrical heating elements 50 and 
5 respectively which as shown are cast in the 
metal forming the plates. While any suitable 
electrical heating elements may be used, I prefer 
to use a sheathed element, such as described and 
claimed in United States Patent No. 1,367,341, 
granted to C. C. Abbott, dated February 1, 1921. 
3riefly, this element comprises an outer metallic 
sheath 52 (Fig. 2) in which a helically shaped 
resistance wire 53 is embedded in a compacted, 
powdered, heat refractory, electrically insulating 
material 53, such as magnesium oxide. It will be 
understood that these units can be bent easily 
into any desired shape. 
As shows (Figs, 3 and 5), the heating element 

for the upper plate is formed substantially 
in S-shape exteading transversely of the plate. 
The end portions of this eating element are 
curved in Wardy, as showa, and are connected 
to suitable tariana is embers 55 arranged at the . 

Preferably, the ex central portion of the plate. 
terre end portions of the 'elegraent 5 will be 
turned upwardly at right angles to the element, 
as shown in Fig. 2, so as to be embraced by the 
wails of the pivot member 30. 
The iewer heating element, 5 is formed in a 

pair of -shaped loops 3a and 5b connected 
by a transverse portion 5c, as clearly shown in 
Figs. 3 and 5. The extreme end portions of this 
lower heating element. are turned downwardly 
substaxatially at aright angles to the body of the 
element, and project into the casing 2 where 
suitable terminals 56 are provided. 

It will be observed that the heating elements 
are arranged to heat their plates O and sub 
stantially uniformly over their cooking surfaces. 
This is rather important in connection with the 
type of heating apparatus shown in that all 
particles of the edibles placed between the plates 
will receive substantially the same degree of heat. 

Preferably the heating element 5 for the lower 
plate will have a capacity slightly higher than 
that of the upper heating element so as to com 
pensate for the heat losses by conduction from 
the lower plate. This difference in capacity 
will be such that the plates will be maintained at 
substantially the same temperature. 
The heating elements 50 and 5 are provided 

with suitable control means whereby substan 
tially constant temperatures are maintained in 
the heating plates, and further, whereby the 
periods of the various cooking operations can 
be readily measured. These control means pref 
erably will be substantially the same as those de 
scribed and claimed in my Copending applicatio 
Serial No. 529,654, filed April 13, 1931. 
The control for these heating elements includes 

3 
a temperature responsive device to and a main 
control switch B disposed in the connections 
leading from a suitable source of electrical sup 
ply 62, shown diagrammatically in Fig. 5. An . 
auxiliary switch S3 is arranged in the connec 
tions provided for the upper heating elements 
whereby the latter may be cut out of the heat 
ing circuit independently of the lower heating 
element 5. In order to measure the cooking 
periods, preferably in accordance with the tem 
peratures maintained in the cooking plates, a 
Suitable signal device comprising a pilot lamp 64 
and a time element controlling switch 65 there 
for are provided. 
The heating elements SC and 5 are connected 

in parallel, as shown, diagrammatically in Fig. 5, 
and connected in parallel with these elements is 
arranged the pilot lamp S. External electrica 
connections for the two heating elements and 
pilot lamp shown as a twin supply conductor 66 
are brought in at the lower Wall S of the cas 
ing 2 through a bushing 6 formed of a suit 
able electrically insulating naterial, such as 
porcelsin. As shown, a knot 58 is formed in the 
cord above the bushing to prevent any possibility 
of damage or strain to the mechanism within 
the casing as by accidentally pulling on the cord. 
One conductor of this twin supply conductor 

is connected directly with one of the terminals 
58 of the loves heating element, while the other 
conductor of the Sappy Conductor is con 
nected to One terraina of the aain control switch 
A. This switcía preferably will ka of the toggie 
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type and Yi la Roxtad within the casing 
and on its fro, "778; 8. The operating nem 
ber of this 85.7itch is gassed through a suitable 
aperture provided for it in the front wall of the 
casing to the exterior of the easing where it may 

35 

be convenientiy operated. The other terminal of 
the toggle switch is connected by means of a 
conductor 72 to one of a pair of fixed contacts 
3 provided on the time switch SS and from 

this contact to one of a pair of fixed contacts 4 
provided on the termostat 60 by means of a 
Conductor S. he other fixed contact 4 of the 
ther nostat is connected by means of, a conduc 
tor 76 with the second terminal 55 of the lower 
heating element 3. The remaining fixed con 
tact of the time switch S5 is connected by 
2means of a cond2Ctor with one side of the 

' pilot lamp 6. The other side of this lamp is 
Connected with the first terminal 56 of the lower 
heating element by means, of a conductor 78. 
The two heating elements 50 and 5 are con 
nected, in parallel by means of a pair of con 
ductors 80 &nd 8 which are passed between the 
heating plates and are electrically connected with 
the terminals. 55 and 55. 

It will be observed that by reason of the fore 
going electrical connections, the two heating ele 

40 

55 

60 ments 50 and 5 are connected in parallel, and . 
the pilot lamp 64 is connected in parallel with 
the heating circuit. It will also be observed that 
the heating elements are controlled by means of 
a thermostat so independently of the signal lamp 
circuit, while the signal lamp circuit is con 
trolled by the timing switch 35 independently 
of the heating circuit; and also that the toggle 
switch 6 is arranged to control both of the 
energizing circuits provided for the heating ele 
ments and pilot lamp. . 
The temperature responsive device 60 for con 

trolling the heating elements it and Sf to main 
tain substantially constant temperatures in the 
heating plates and f, preferably will be of 
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the form described and claimed in the United 
States Patent No. 1,743,073, granted to A. H. 
Simmons, dated January 7, 1930, although it will 
be understood that any other Suitable thermostat 
may be used. Briefly, this thermostat comprises 
the above-mentioned fixed contacts 74, a pair 
of movable contacts 82 for bridging the fixed 
contacts and a bi-metallic temperature respon 
sive element 83 for actuating the movable con 
tacts. The bi-metallic bar 83, as shown, is 
rigidly secured at one end by means of a screw 88a. 
to the lower surface of the botton plate and 
extends crosswise of the plate and in Substan 
tially parallel relation with it. The free end of 
the thermostat bai' bears On One an of 3. U 
shaped spring member 863, the other an of which 
is seated on a fixed knife-edge bearing 35, which 
bearing is secured in any suitable manner, as 
by means of a screw 86, to the under surface 
of the heating plate. A temperature adjustment 
rod or shaft S is provided to cooperate with the 
thermostat bar 83 whereby the temperature rain 
tained in the heating plates can be varied. An 
adjustment screw 85a for changing the tension 
in the spring member 34 is provided whereby the 
range between the maximum and minimum ten 
peratures at which the circuit through the ther 
mostat is opened and closed can be adjusted. 
Secured to the central portion of the Spring 

member 84 is a spring contact member 88 on 
the free end of which are carried the bridging 
contacts 82. As shown, the bridging contacts 
cooperate with the fixed contacts () so that 
when the contacts are in engagement the elec 
trical circuit through the thermost3t is closed, 
whereas when the contacts are out of engage 
ment, the ther nostat is opened. A Suitable stop 
member 2 is provided for the bridging contacts 
when in their open circuit position. 

it will be understood that the U-shaped Spring 
member 33 serves to snap the ther hosta bar 83. 
quickly between its two operating positions and 
thus to quicitly open &nd close the Switch. 
The arm 26, as has been pointed out, Serves to 

conceal and protect the conductoi's 80 and 8 
passed between the heating plates and . 
As shown, these conductors are passed fro: in the 
base 3 to the pivot pin 26 about which they 
are coiled. One or more turns of the cog dilactors 
will be formed about this pin. Preferably a 2d 
as shown the pin will be covered with a sleeve 
formed of a suitable electrically insulating Ina 
terial, such as porcelain. Frona this pin the 
conductors are passed through the airin 28 to 
the pivot pin 3 about which they are also colled. 
From this pin they are directed to the terminals 
55 of the upper heating element to which they 
are secured. It will be observed that the cor 
ductors 80 and 8 are not only concealed and 
protected by the arm 26 but also are secured at 
a plurality of points, viz., the pivot pins 26 and 
3, whereby they are protected against excessive 
strains. In the operation of the heating devices thus 
far described, it will be understood that the 
bridging contacts 82 are held in engagement with 
the fixed contacts 14 to maintain the heating 
circuits closed as long as the temperature of the 
heating plates O and are below a predetermined 
maximum value. Upon the occurrence of a prede 
termined maximum temperature the thermostat 
moves the contacts quickly apart to open the 
heating circuit. After the heating circuit has 
been opened and the temperature of the heating 
plates, and consequently the temperature of the 
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thermostat, begins to decrease, the thermostat 
bar will tend to move back to its closed position 
until finally upon the occurrence of a predeter 
mined minimum temperature, the thermostat 
will snap to quickly close its switch contacts. In 
this manner the heating circuits are controlled 
So as to maintain a predetermined heating plate 
temperature which is a mean between the maxi 
nunn and minimum temperatures for which the 
thermostatic device is set to operate. If the 
lower plate only is being used the thermost&t will 
operate in the same nanner to maintain a Sub 
stantially constant cooking temperature. 
The signal lamp 6 gf the time controlled sig 

nal means for reasuring cooking periods is 
mounted in the casing 2 behind the front, Well 
5 in any suitable channer, and in the Wall is 

provided an aperture for receiving a suitable 
glass lens 9 arranged in front of the lamp and 
which preferably will have some suitable colo, 
such as red. 
The timing switch 65 for controlling the pilot 

lamp, as shown, is supported on the Otto Wall 
6 of the casing 2. This switch congprises ine 
above mentioned fixed switching contacts 3, 
cooperating bridging contacts 92 for controlling 
an electrical circuit through the Switch and 8. 
tinning clockwork nechanism 93 controlling the 
motion of the bridging contacts 92. 
The bridging contacts 92 are mounted or a 

suitable insulating supporting member 94 which 
is carried on one end of an arm 95 pivotaly 
mounted on a fixed pivot nember 93. The aesar. 
ber 93 is forked at one end to receive an actuating 
pin 9 mounted on one end of the arm 95, and is 
biased away from the pin toward an insulating 
stop and guide member 93 by means of a suitable 
compression spring 69. The stop meinber, as 
shown, is curved at one end, its left-head end, 
as viewed in Fig. 5, so as to provide a stop for 
the bidging contScts 92 wien they are in their 
open circuit position. This member is also 
curved so as to guide the contacts 92 to the 
fixed contacts 3: It will be observed that tie 
mechanism thus far described constitutes a, toge 
gle switch which operates to its open and close 
circuit position with a Shap action. 
The switch is of:exed renually by reas of 

an operating member 2. This member, as 
shown in Fig. 5, is of annular form SO as to 
provide two lever arms (2a and 92b, as cis 
gregamatically shown in Fig. 5. The end of the 
arin C2a is fixedly pivoted by means of a pin. 
63 to the front, WE, 5 of the casing; the 

other arm O2b is connected, preferably at a 
point intermediate its ends, to the free end of 
the lever 95 by means of a link O6. The oper 
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ating member C2 is provided with a handle 
fos accessible on the exterior df the casing 
whereby the attendant can conveniently operate 
the switch. This handle, as shown, is connected 
to the lever 62 by...means of a pin 06 (Fig. 2) 
passed through a vertical slot 67 (Fig. 1) pro 
vided for it in the front wall of the casing. 
The bridging contacts 92 are moved to their 

closed circuit position a predetermined interval 
of time after they have been moved to their open 
circuit position by means of the clockwork mech 
anism 3 which is rendered effective by the Op 
eration of the lever 02 in opening the Switch. 
In other words, the lever 62 performs two func 
tions, viz., to operate the Switch to its open circuit 
position and at the same time to render the tim 
ing mechanism effective to thereafter close the 
switch. 
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The timing mechanism comprises a timing spin 

dle O on which is mounted a cam ff. This 
cam is formed with a sleeve 2 bearing on the 
timing spindle to provide a friction connection 
therewith whereby under certain conditions of 
operation the ram may be rotated independently 
of the spindle, while under certain other condi 
tions of operation it will be rotated with the 
spindle. Mounted on the spindle to rotate with it 
is a gear 3; this gear is connected through a . 
gear train comprising gear wheels 4, 5 and 
f6 with the ratchet of a Suitable escapement 

mechanism. This mechanism, as shown, further 
comprises a balance wheel 8 and an escapement 
20, the arms of which cooperate with the escape 
ment teeth of the ratchet . 
The energy for driving the clockwork mech 

anism is provided by means of a spring 2. This 
spring is a tension spring having its one end con 
nected to the lever 95 intermediate its pivot and 
the end which is connected to the lever 92 and 
its other end connected with a member 22 fixed 
to the casing. This spring member, as viewed 
in Fig. 5, oiases the ever arm 95 in a counter 
clockwise direction, toward a suitable stop 23. 
A second tension spring 24 is arranged to op 
erate the lever 92 in a counter-clockwise direc 
tion under certain conditions of Operation, as will 
be pointed out hereinafter in more detail. This 
spring has one end connected with the lower end 
of the lever arm 2 and its other arm connected 
With a fixed negber 25. 

the nechanical connection between the corn 
no operating lever 62 and the clockwork mech 
anism comprises a lever 26 rotatably mounted on 
the winding spindie G. One end of this lever 
is connected by means of a link 82 with the 
switch ever 95 at a point between the pivot 36 
and the point of connection of the spring 2 ; 
this link 2 preferably will be connected with the 
member 25 by a slotted connection 28 providing 
for limited novement of the connected end of 
the link longitudinally of the lever 26. 
Mounted on the other end of the lever 26 is an 

upright pin a 29 on the upper end of which is ro 
tatably mounted a pawl-like hember 30 arranged 
at its opposite ends with teeth G3 and 32. These 
teeth cooperate with the cam S. As shown, the 

rection, as viewed in Fig. 5, that is, in a direction 
toward the cam, by means of a suitable coiled 
spring 33 mounted on the pin. 29. The pawl 
member, as shown, is provided on its free end 
with a depending pin-like member 3. A suit 
able adjustable lever 35 is arranged on an axis 
Substantially coincident with the axis of the tin 
ing spindle O and is provided with an arm f$5a 
to cooperate with the pin-like member 34 to ad 
just the timing periods, as will be more fully ex 
plained hereinafter. 
The timing adjustment lever 35 is provided 

with an operating lever 36 (Fig. 2) pivotally 
mounted on the bottom wall of the casing 2 at 
a point back of the timing mechanism; this le 
ver is extended so as to project forwardly of the 
front wall 5 whereby it is accessible on the ex 
terior of the casing. This lever is connected in 
any suitable manner (not shown) to the lever 35 
whereby movement of the operating lever moves 
the lever 35 in a corresponding direction. It 
will be observed that by reason of this arrange 
ment a relatively small arcuate movement of the 
lever 36 will impart a considerably larger arcu 
ate movement to the member 35. This is of 
advantage in that it is desirable that the control 

arm accessible to the attendant have 8, compara 
tively Small range of movement. 

5 
In the operation of the timing mechanism, 

when the common operating member 105 provided 
for the contacts and clockwork mechanism is 
depressed the lever arm f O2 will be rotated in 
a clockwise direction, as viewed in Fig. 5, which 
operation moves the lever 95 in a clockwise direc 
tion; this. Operation causes the toggle switch to 
Snap to its left-hand position to open the switch; 
this operation also moves the lever 26 in a clock. 
Wise direction whereby the tooth 3 of the pawl 
30 engages the cam fi and moves it in the 
Same direction. As the arm f 26 and pawl 30 are 
thus moved, the spring 33 operates to move the 
pawl in a clockwise direction on its pin f29 so that 
the tooth 32 falls behind a detent 38 provided 
On the cam. It will be understood that during 
this clockwise motion of the cam the sleeve 2 
will rotate on the winding spindle 10, the latter being stationary. 
The depressing movement of the handle 105 

also tensions the springs 2 f and 24 which there 
after will tend to return the various elements to 
their initial positions, shown in Fig. 5. The force 
exerted by the spring 24 tends to return the 
lever 62 to its upper position, while the force 
exerted by the spring 2 f is transmitted to the 
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link 22 and the arm 26 whereby the latter tends 
to rotate in a counter-clockwise direction. Mo 
tion in this direction, however, is retarded by the 
timing mechanism by reason of the fact that the 
tooth 32 of the pawl member 39 in engaging the 
detent 38 locks the lever 26 with the timing 
2mechanism through the cam ; it will be under 
stood that during this operation the frictional 
force between the spindle O and the sleeve 2 
Will be sufficient to lock the spindle and sleeve 
together. The timing mechanism will thus oper 
ate until the pin 34 of the pawl engages the arm 
35a of the time adjusting lever 35. When this 
occurs the pawl will be moved outwardly to dis 
engage the can whereby the arm 26 will be re 
leased and then quickly moved in a counter 
clockwise direction to its initial position by the 
tension spring 2 f. This operation snaps the 
bridging contacts 92 to their closed circuit posi 
tion, and the operating member f02 is returned 
by the spring 24 to its initial position with its 
operating member 95 at the upper end of its slot 
07. By reason of the slot f O2c (Figs. 2 and 5) 

between the arms 02b and the link 04, the re 
turn movement of the arm O2 to its initial posi 
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tion does not interfere with the movement of the 
arm 95. It will be understood that the above 
described operation may be repeated as often as 
is desired merely by depressing the operating han 
dle 05. 
To effect an adjustment of the timing periods, 

it is merely necessary to move the lever f36 which 
in turn moves the lever 35 to adjust the posi 
tion of the stop arm 35a. Obviously, the adjust 
ment of this stop arm controls the length of time 
that the clockwork mechanism will operate be 
fore the pin 34 engages the stop; consequently 
the adjustment of the stop arm controls the pe 
riod of time that the switch will remain open 
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after it has been moved to its open position by 
the operation of the handle OS. 
The pilot lamp and likewise the conductors and 

switch mechanism are protected from excessive 
temperatures by means of a shield 40 interposed 
between them and the cooking plate . This 
shield will be supported by the sleeves 20 on which 
the lower plate rests. 
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6 
In the operation of the heating apparatus, it 

will be understood that for toasting and like 
operations, the heating plates 0 and will be 
supported in their substantially horizontal posi 
tions. It will be assumed that it is desired to 
toast sandwiches in the apparatus and that the 
apparatus is cold. The toggle switch 6f will be 
operated to connect the heating elements and the 
pilot lamp circuits with the source of electrical 
supply, it being assumed that the twin supply 
conductor 65 is plugged into a suitable supply 
plug. In view of the fact that the apparatus is 
cold the thermostat 60 will be closed to complete 
the energizing circuit for the heating elements; 
at this time the contacts of the timing switch also 
will be closed so as to complete an energizing cir 
cuit for the pilot lamp 64. Under these condi 
tions the resistance elements 5 and 52 will begin 
to heat up the plates and the pilot lamp will be 
lighted. Eventually the heating plates will be 
heated to the maximum temperature for which 
the thermostat is set to open the heating circuit, 
whereupon the thermostat will open this circuit; 
the thermostat will then Operate in the manner 
previously described to maintain a substantially 
constant predetermined temperature in the cook 
ing plates. The apparatus is then in condition to 
be used. 
The upper plate C will be elevated by means 

of the handle 35 and the sandwiches Will be 
placed upon the heating surface of the lower plate 
i? after which the upper plate will be noved to 
its closed position. It will be understood that by 
reason of the pivotal connection between the up 
per plate and its operating arm 28, the upper 
plate will move into a position substantially 
parallel with the iower plate irrespective of the 
thickness of the sandwiches placed between then. 
The arm 5 will then be depressed. This oper 
ation of the arm will open the pilot lamp energiz 
ing circuit indicating that the cooking period has 
started, and will also render the timing meche 
nism effective to close the Switch a predeter 
mined interval of time thereafter. Upon the 
expiration of this period of time the timing switch. 
Will operate to close the pilot laimp circuit where 
by the lamp will be lighted thereby indicating 
that the toasting period has been completed. , 
Will be understood that the timing mechanism. 
will be adjusted by its lever 3S in accordance 
with the heating plate temperature maintained 
by the thermostat so as to insure a completely 
toasted product. After the attendant has been 
Signalled that the toasting period has been con 
pleted, the upper plate will be elevated and the 
Sandwiches removed. After this another batch 
of Sandwiches may be toasted in the manner de 
scribed, the toasting period as before being 
measured by the timing mechanism. 
It may be that the cooking Operations will re 

quire only the use of the lower heating plate f. 
Thus, if it be desired to bake pancakes, it will 
be unnecessary to utilize the upper heating plate 
a. For such operations, the upper heating plate 
0 will be elevated and moved against the stop 

25b, and the Switch 63 controlling the heating 
element 50 of the upper plate will be thrown so 
as to open the heating circuit for this element. 
Otherwise, the Operation of the apparatus will be 
substantially as that described; the thermostat 
60 will maintain a substantially constant cook 
ing temperature in the plate and the timing 
mechanism will operate as before to measure 
the cooking periods. 

For broiling and like cooking operations it 
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is usually desirable to elevate the front of the 
apparatus by means of the extensions 4 pro 
vided on the front legs . For broiling and such 
operations the apparatus will be used in the man 
ner previously described for the toasting and bak 
ing operations with the exception that the de 
vice will be tilted toward the rear. Assuming 
that the cooking plates 0 and f f have been 
heated to the desired temperature, the upper 
plate will be elevated and the meat or other sub 
stance to be broiled will be placed on the lower 
heating surface, after which the upper plate will 
be returned to its cooperating position with the 
lower plate. By reason of the pivotal connection 
between the upper plate and its operating 
arn 24 the plate again will parallel itself with 
the lower plate in spite of the fact that the 
apparatus is tilted toward the rear. During the 
broiling Operations excess grease and juices from 
the meat will drain toward the rear of the cook 
ing plates from which they will be drained through 
the drain spout 6. When the meat has been 
broiled for a predetermined length of time, which 
period will have been set by the setting of the 
timing device, the pilot lamp will be lighted in 
dicating to the attendant that the Cooking op 
eration has been completed. Whereupon, the at 
tendant will elevate the upper plate and remove 
the edible which has been cooked. 

It will be understood that for any of the cook 
ing operations the thernostat, Will operate to 
maintain the heating plate or pletes at a substan 
tially constant temperature so that each 6pera 
tion may be repeated, one after the other, with 
out reheating the cooking plate Or plates. It will 
be further understood that by reason of the time 
element signal means for measuring the cooking 
periods, a uniformly cooked product can be ob 
tained, each respective cooking operation being 
a substantial duplicate of the preceding cooking 
operations. 
While have shown a, particular embodirinent 

of my invention, it will be understood, of course, 
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that I do not wish to be limited thereto since 
many modifications inay be made and therefore 
contemplate by the appended claims to cover any 
such modifications as fall within the true spirit 
and scope of my invention. 
What a claim as new and desired to secure 

by letters Patent of the United States, is: 
1. Cooking appagatus comprising a pair of Op 

posed heating plates, electrical heating means for 
said piates, a base supporting said plates, a Stap 
porting arm for the upper of said plates, Ireans. 
pivotally connecting said arm to Said base, means 
pivotely connecting said arm to said upper plate 
and electrical conductors between said base and 
said upper plate, terminals for Said heating means 
of said upper plate adjacent Said means pivotal 
ly connecting said arm to said upper plate, said 
arm being provided with a closed passageway en 
closing said conductors and directing them to said 
terminals. 2. Cooking apparatus comprising a base, a 
cooking plate fixed to said base, a second cook 
ing plate cooperating with Said first cooking plate, 
electrical heating means carried by said plates 
arranged to apply heat thereto, a closed tubular 
hollow arm for operating said second plate piv 
oted to said base, pivotal means connecting said 
Second plate with Said operating arm, a spring 
member connected to counterbalance the weight 
of said operating arm and said second plate, elec 
trical conductors passed through said hollow arm 
to the heating means of the plate attached to said 
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arm and means securing said electrical conductors 
at a plurality of points in said hollow arm so as 
to prevent movement of the portions of Said Con 
ductors between said secured portions longitudi 
nally of Said arm. 3. Cooking apparatus comprising a pair of Op 
posed heating plates, a pivoted hollow supporting 
arm for one of said plates arranged to move said 
plate relative to said other plate, means pivotally 
connecting said arm to said one plate, electrical 
heating means for said movable plate, electrical 
supply conductors for said heating Eneans di 
rected through said hollow arm to said movable 
plate, and walls carried by said an and Said 
novable plate cooperating to define a substan 
tially closed passageway for said, conductors 
where they pass fron said arrin to Said plate. 

4. Cooking apparatus comprising upper and 
ower heating plates, walls on said upper plate 
defining a hollow hinge bracket, a hollow Sup 
porting arm for said upper plate provided with 
an aperture opening to said hinge bracket and 
with Walls StArronding said aperture and coa 
operating with said hinge bracket to define a, 
substantially closed passageway between Said 
hollow arm and said upper plate, means pivotally 
connecting said walls on said plate to said walls 
on Said arm, an electical heating eleinent for 
Said upper plate having terminals within said 
hollow hinge bracket and electrical supply con 
ductors for said heating element directed through 
said hollow arm and said passageway to said 
teinals. 5. Cooking apparatus comprising upper and 
lower heating plates, an electrical heating unit 
carried by each of said plates, the terminals for 
the heating unit of the upper plate extending up 
wardly from substantially the central portion of 
said plate, walls on said plate surrounding said 
terminals, a base for said plates, a hollow arm 
pivotally secured to said base and having a portion 
extending over said upper plate, said hollow arm 
being provided with an aperture opening to the 
apper surface of Said upper plate Substantially at 

its central portion, downwardly extending walls 
On Said arm surrounding said opening and the 
walls on said upper plate so as to provide a Sub 
stantially closed passageway between Said arm 
and said upper plate, pin means pivotally con 
necting the walls on said arm with the walls on 
said upper plate, and electrical connections for 
said upper plate heating element directed from 
said base through said hollow arm and said pass 
sageway defined by said walls to the terminals of 
said element. 

6. An electric cooking apparatus having a 
frame, upper and lower heating elements, a hol 
low supporting arm pivoted to said frame, a 
pivot support extending upwardly from said 
upper heating element, a pivot for connecting 
Said support and arm, and conducting wires lead 
ing to said upper heating element and passing 
within Said hollow arm and pivot support. 

7. Cooking apparatus comprising a pair of op 
posed cooking plates, electrical heating means 
carried by said plates, a base for said plates, legs 
attached to Said base at the front and rear ar 
ranged to Support Said base With Said cooking 
plates in a Substantially horizontal position, the 
legs at the rear having enlarged heads fixed. On 
their lower ends, and those at the front being 
provided with vertically arranged bores, exten 
sion members, within said bores arranged to be 
moved OutWardly thereof to ir crease the effective 
lengths of said legs so as to support the front 
edges of said plates in an elevated position to in 
cline said plates for broiling and like operations, 
means for locking said extension members in 
their Withdrawn positions, and eniarged heads 
On the lower ends of said extension members ar 
ranged to engage Said legs at the front So as to 
define the extreme retracted positions of said ex 
tension members in Said bores and arranged 
when in Said retracted positions to simulate the 
enlarged heads fixed. On the Iower ends of Said 
legs at the rear. 

JACOB L. SHROYER. 
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